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Cheese steaks are the gastronomic icons of Philadelphia, but the City of Brotherly Love is also the home of water ice (think ice cone, but better), soft pretzels, and TastyKakes.  Philadelphia has recently experienced a culinary revolution with world-class restaurants that are tantalizing locals and tourists. With a population of approximately 1.5 million Philadelphians, finding delicious meals is very easy and, as of January 2007, all restaurants are non-smoking!  
To help MLA attendees navigate the plethora of dining establishments in Philadelphia, this categorized overview highlights some favorites.
Close to the Meeting Hotel (walking distance):
Reading Terminal Market (12th and Arch Streets)
The Reading Terminal Market (readingterminalmarket.org/index.php), located just across the street from the Marriott, dates to 1892. With 80,000 Philadelphians and tourists visiting the market every week, this gastronomic bazaar of over 80 merchants is a must visit.  Sample the best macaroni and cheese, according to Oprah, at Delilah's at the Terminal. Don't miss the cannoli at Termini Brothers Bakery, a Philadelphia tradition since 1921. Be sure to eat at the Amish-operated Dutch Eating Place that serves traditional breakfast and lunch options. Try a lesser known Philadelphia staple, scrapple (ask a local what it is).  
Vietnam (221 North 11th Street)
Head east from the Marriott to 11th Street and then north (left) to Chinatown, and Vietnam (www.eatatvietnman.com/welcome.html) awaits you.  Dating to 1984, this popular Vietnamese restaurant offers something for everyone.  Highly recommended is the House Special Vermicelli.
Penang (117 North 10th Street)
Penang (www.phillychinatown.com/penang.htm) specializes in Malaysian cuisine. Drawing raves from the Food Network, Gourmet magazine, New York Times, and Zagat’s, this authentic restaurant offers a variety of options including seafood, noodles in soup, and casseroles. Adventurous eaters might enjoy the Penang Assam fish head, Chicken feet with Chinese mushroom, or the crispy pork intestines. 
Philadelphia Cheese Steaks 
Pat’s and Geno’s (9th Street and Passyunk Avenue)
Philadelphia is known for its cheese steaks. The cheese steak is to Philly as New England chowder is to Boston. The Food Network Website lists eating a Philly cheese steak as the number one thing to do in Philly. The epicenter of the Philadelphia cheese steak turf war is located at 9th and Passyunk (pronounced PASHunk), at the entrance to the Italian market in South Philly, where Pat's (www.patskingofsteaks.com) and Geno's (www.genosteaks.com) duke it out for the best cheese steaks in town.  Any true Philadelphian has a preference, so try both and decide which is better. (The author prefers Pat's.)  For those with cravings for a Whiz wit (steak with cheese whiz and onions) at 3am, both are open twenty-four hours a day.  Who knew that rib-eye steak and Cheez Whiz could be so delicious? Geno’s and Pat’s are a short cab ride from the Marriott, and the cab driver is likely to indulge as well!
Jim’s Steaks (400 South Street)
Jim's Steaks (www.jimssteaks.com) is a beautiful walk away from the meeting hotel to South Street. Jim’s offers an excellent vegetarian option. 
Cheese steaks can also be ordered at numerous street carts, diners, and informal restaurants.  The cheese steak is king in Philadelphia!  
Vegetarian Options
White Dog Café (3420 Sansom Street)
The White Dog Café (www.whitedog.com) sits in the heart of the University of Pennsylvania campus, directly across the street from the law school, in West Philly. The restaurant supports sustainable agriculture and its cuisine is contemporary American with numerous tasty vegetarian options.  After or before eating, be sure to walk around the Penn campus.
Basic Four Vegetarian Snack Bar (inside Reading Terminal Market, 12th and Arch Streets)
Located near the center court in the Reading Terminal Market, the Basic Four Vegetarian Snack Bar (www.readingterminalmarket.org/merchants/view/50) serves great vegetarian hoagies and sandwiches. The veggie chicken hoagie is made from soy and is delicious! Open since 1981, this place is highly recommended for a quick meal.  
Singapore Kosher Vegetarian Restaurant (1006 Race Street, between 10th and 11th Streets)
Chosen as one the best vegetarian restaurants by Zagat’s survey in 1997 and 1999, this very popular, mostly vegan Chinese restaurant also serves Thai, Malaysian, and Indian dishes and has over 100 items on the menu.  Try the General Tso’s mock chicken with broccoli or the delicious dumplings.  Reservations are suggested on the weekends, and for those whose inner American Idol is inspired, Singapore offers Karaoke on Friday nights.  
Cheap Eats
Marathon Grill (closest location: 16th and Sansom Streets)
The very popular Marathon Grill (www.marathongrill.com) is a twelve-time “Best of Philly” winner because of its diverse menu and service. Marathon makes great smoothies, and its salads are excellent for sharing.  
Nodding Head Brewery and Restaurant (1516 Sansom Street, between 15th and 16th Streets)
Nodding Head (www.ripsneakers.com/nodding/) is known for brewing its own beers and for offering a tantalizing menu.  Try the mussels and fries with a BPA.  Note the stairs: it’s a second floor restaurant.
Monk’s Café (264 South 16th Street, cross street: Latimer Street)
Monk’s (www.ripsneakers.com/monks/) is a Belgian beer emporium and restaurant offering hundreds of fine beers culled from large and small breweries from around the world.  Monk’s is considered to have one of the finest selections of Belgian beers on draught in America.  Take some time and read its Beer Bible to help with beer selection. 
Off the Beaten Track
Tacconelli’s Pizzeria (2604 East Somerset Street)
Philadelphia boasts one of the greatest pizza places in the entire country and, some may argue, the world. (Really!) Tacconelli's Pizzeria (www.tacconellispizzeria.com) is a Port Richmond neighborhood pizzeria that is so popular that customers are required to call a day in advance to reserve their pizza dough. What makes its thin crust pizza truly amazing is a 20’ x 20’ brick oven that was built by Giovanni Tacconelli in 1918.  BYOB, and prepare to wait a while for the slow-cooked pizza(s). 
Dahlak Restaurant & Bar (4708 Baltimore Avenue, cross street: South 47th Street) and Abyssinia Restaurant (229 South 45th Street)
West Philadelphia ‘s population is diverse, with a growing African community. Two popular Ethiopian restaurants there are Dahlak (www.dahlakrestaurant.com) and Abyssinia (www.ethiopianrestaurant.com/pennsylvania/abyssinia.html). Gather a group or SIG and head out for some wonderful injera bread, tasty vegetarian and meat options, and a communal culinary experience.
Indulge
Le Bec-Fin (1523 Walnut Street), Pasión (211 South 15th Street), Susanna Foo (1512 Walnut Street), Buddakan (325 Chestnut Street); Amada (219 Chestnut Street), and Morimoto (723 Chestnut Street)
Philadelphia is home to numerous world-class restaurants. Six of the most popular restaurants that are written about in national publications include Le Bec-Fin (www.lebecfin.com) (French); Pasión (www.pasionrestaurant.com) (Nuevo Latino); Susanna Foo (www.susannafoo.com) (Chinese); Buddakan (www.buddakan.com) (Modern Asian); Amada (www.amadarestaurant.com) (Spanish Tapas); and Morimoto (www.morimotorestaurant.com) (Contemporary Japanese by Iron Chef). Each is expensive, but true foodies will want to visit to at least one of them. Be sure to make a reservation well in advance of arriving in Philadelphia.
Outdoor Dining
Fork (306 Market Street), City Tavern (138 South 2nd Street), Jamaican Jerk Hut (1436 South Street), Continental Mid-Town (1801 Chestnut Street), Devon Seafood Grille (225 South 18th Street), Rouge (205 South 18th Street), and Audrey Claire (276 South 20th Street)
MLA ‘07 will take place during one of the most beautiful seasons in Philadelphia.  There are plenty of restaurants with beautiful outdoor facilities for enjoyment of the spring breezes and sounds of the city. Old City offers plenty of sidewalk dining on Market Street, starting at Front Street, adjacent to the Delaware River, and moving west toward Independence Plaza.  A popular option is Fork (www.forkrestaurant.com), a new American bistro that has been recognized by many national publications including the New York Times, Food and Wine, Zagat's, and Gourmet. 
            From Market Street, heading south towards Walnut Street, is a true Philadelphia original, the City Tavern (www.citytavern.com), which opened for business in 1773.  It has a wonderful outdoor sitting area where diners can relive what eating was like in the late 18th century--sans outhouse.  
            Heading west from the meeting hotel, there are several beautiful and delicious outdoor eating venues. A popular spot among local residents is the Jamaican Jerk Hut, or as the Philadelphia Inquirer food critic wrote, "Jamaican Jerk Hit."  The jerk chicken is a must and diners can recreate the scenes from the Jennifer Weiner movie, In Her Shoes, starring Toni Collette and Cameron Diaz. 
            Another fine outdoor location is the rooftop bar and restaurant at the Continental Midtown (www.continentalmidtown.com), where patrons catch the elevator on the 18th Street side and kick-back with a refreshing beverage and a delicious and eclectic menu that includes grilled octopus and lobster mac ‘n’ cheese. Check out the Continental Midtown’s Website for views from the roof-top. 
            The place to be seen in Philadelphia is restaurant row on Rittenhouse Square.  Dining “al fresco” at Devon Seafood Grill (www.devonseafood.com) or Rouge provides the best people-watching in Philadelphia.  They are located across from Rittenhouse Square, arguably the prettiest square in Philadelphia, and one that is very reminiscent of the ubiquitous squares of Paris, France. Devon Seafood Grill specializes in seafood; try the crab cakes Rouge serves a French-Asian menu.  Even though burgers aren't really French or Asian, Devon's are outstanding--in particular, the one topped with Gruyere cheese and caramelized onions.  
           Another restaurant worth visiting is Audrey Claire (www.audreyclaire.com). This Mediterranean BYOB offers favorites like lamb, grilled squid and Mediterranean staples such as Israeli couscous, hummus, and grilled fish specials (served head to tail). This is the quintessential neighborhood restaurant that lives up to the hype. 
Franchise Eating
Many North American franchises have restaurants in Center City, including the Olive Garden, Chili’s, Corner Bakery Café, Hard Rock Café, and Applebee's.
            For additional information about dining in Philadelphia, consult the Philadelphia Restaurant Guide, prepared by the Local Arrangements Committee for MLA ’07; the guide will be posted to the Annual Meeting Website (www.mlanet.org/am/am2007/dining.html) and provided in print form in meeting bags. In addition, stop by the hospitality desk at MLA ‘07 and gather recommendations from the local volunteers. 
            As information professionals, many conference attendees will want to do their own research before arriving in Philadelphia, so, in addition to the resources noted above, Chowhound (www.chowhound.com) is recommended for getting ideas from real food lovers; this is the site "for those who love to eat."  
          Members of the Philadelphia Regional Chapter and MLA headquarters staff are looking forward to seeing everyone this May in Philadelphia—for now, YO, Bon appétit!



